h street 5*’ i/gé

APPETIZERS

Onion Ring Boat 8

A Towering Stack of Golden-Fried, Beer-Battered
Onion Rings. Served with House-Made Rémoulade
or Ranch

Mozzarella Sticks 9
Five Mozzarella Sticks fried Golden Brown.
Served with Marinara

Spinach and Artichoke Dip 12
Served with Tortilla Chips

Cheese Quesadilla 9
Flour Tortilla with Peppers, Onions and a Blend of
Cheeses. Served with Sour Cream and Salsa

Grilled Chicken +5 | Grilled Shrimp +6 | Steak +6

Chicken Wings 12

Six Plump Chicken Wings served with Carrots and
Celery. Choice of BBQ, Lemon Pepper, Buffalo or
Garlic Parmesan | Ranch or Bleu Cheese

HANDHELDS

Served with Choice of Classic Side
Upgrade to Onion Rings +1
Upgrade to Garden or Caesar Side Salad +2

Classic Burger* 12

Angus Beef served on Brioche Bun with

Lettuce, Tomato, Onion and Pickles
Add: American, Cheddar, Swiss or Provolone +1
Add: Bacon or Sautéed Mushrooms +1
*Substitute Black Bean Patty upon Request

Tuscan Chicken Sandwich 14
Grilled Chicken Breast on Ciabatta with Pesto

Mayonnaise, Roasted Red Peppers and Provolone
Cheese

BLT Club Wrap 14
Shaved Turkey, Ham, Bacon, Lettuce, Tomato, Swiss
and Cheddar. Wrapped in Flour Tortilla

Shrimp Tacos 15

Grilled Shrimp, Shredded Cabbage, Pico de Gallo
and a Zesty Cilantro Lime Sauce.

Served with Tortilla Chips.

DINNER, .,

available daily 4pm-10pm

SOUP & SALAD

Soup du Jour cup 6.5 | bowl8
Chef’s Daily Creation

Garden Salad side6 | whole 11
Mixed Greens, Tomatoes, Cucumbers, Carrots and Red Onion
Served with choice of Ranch, Bleu Cheese, Balsamic, Italian or
Honey Mustard

Grilled Chicken +5 | Grilled Shrimp +6 | Sirloin Steak +6

Caesar Salad side6 | whole 11
Romaine, Croutons, Shaved Parmesan and Caesar Dressing
Grilled Chicken +5 | Grilled Shrimp +6 | Sirloin Steak +6

Cobb Salad 16

Mixed Greens, Romaine, Grilled Chicken, Bacon, Bleu Cheese
Crumbles, Tomatoes and Hard-Boiled Egg.

Served with Ranch or Bleu Cheese

ENTREES

Spaghetti and Meatballs 15
House-made Meatballs and Marinara.
Served with Grilled Garlic Ciabatta

Chicken Alfredo Pasta 15
Grilled Chicken tossed in a Creamy Alfredo Sauce with
Pappardelle Pasta served with Grilled Garlic Ciabatta

Chicken Wing Basket 16

Eight Plump Chicken Wings served with Waffle Fries, Carrots
and Celery. Choice of BBQ, Lemon Pepper, Buffalo or Garlic
Parmesan | Ranch or Bleu Cheese

Fish & Chips 19
Three Golden-Fried Cod Fillets.
Served with Walffle Fries, Coleslaw and Tartar Sauce

CLASSIC SIDES
Coleslaw 4 | Pub Chips 4
Steamed Broccoli 5 | Waffle Fries 5

Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of food borne illness,
especially if you have certain medical conditions.



DESSERTS —

New York Cheesecake 8
3-Layer Chocolate Cake 7
Key Lime Pie 7

Ice Cream Cup 2

Chocolate or Vanilla

BEVERAGES
Iced Tea 3 Coffee 3
Soft Drinks 3 Juice 3.5

Coke, Diet Coke, Sprite, Ginger Ale

DRAFT BEER 16 oz.
Bud Light 7

Miller Lite 7

Michelob Ultra 8

Dragon Point IPA 10

L§)
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HAPPY
HOUR

COUNTDOWN
Daily until 6pm

3
2

1 OFF DRAFT
BEER & WINE

OFF ALL
APPETIZERS

OFF SIGNATURE
COCKTAILS

BOTTLED DOMESTIC 16 oz.
Bud Light 7
Coors Light 7
Michelob Ultra 8

Budweiser 7
Coors Banquet 7
Miller Lite 7

PREMIUM | IMPORTED 12 oz.
Heineken 8
Landshark 8
Stella Artois 8

Corona 8

Kona Big Wave 8
Sailfish IPA 8
Yuengling Lager 7

SPECILATY 12 oz
Angry Orchard 9

Bud Zero 6

CutWater Cocktail 9

Bud Light Seltzer 6
Twisted Tea 9

WHITE WINE | SPARKLING G

Brut, Silver Gate....ccocovvviiueiiieiianeinnnn, 8
Brut, J. Roget.........oooooiiiii 10
Prosecco, Riondo......ccooveeveviineiineniinnenn. 12
Pinot Grigio, Silver Gate....................... 8
Moscato, Silver Gate.....coevvvveenevinniannn.n. 8
Chardonnay, Silver Gate.........cccuuueeee... 8
Chardonnay, Chateau St. Michelle........ 12
Sauvignon Blanc, Silver Gate................ 8

Sauvignon Blanc, Chateau St. Michelle 12

SIGNATURE COCKTAILS

Perfect Rose Old Fashioned 12
Bourbon, Bitters, Simple Syrup,
Orange, Cherry

Island Breeze 13
Coconut Rum, Vodka, Cranberry Juice,
Triple Sec, Lime Juice

Melbourne Mule 13
Vodka, Ginger Beer, Lime Juice

BOURBON
Jim Beam
Bulleit

Knob Creek

WHISKEY
Crown Royal
Jameson
Skrewball
Fireball

SCOTCH

J&B Blended

Johnnie Walker Red
Johnnie Walker Black

VODKA
Absolut

Tito's Handmade
Grey Goose

RUM
Bacardi Superior
Captain Morgan
Malibu

TEQUILA

Hornitos Reposado
Hornitos Plata
Don Julio Blanco

Mangrove Mojito 12 Don Julio Reposado
Rum, Lime Juice, Simple Syrup,
Sparkling Soda, Mint GIN
Poolside Margarita 10 Beefeater ‘
Tequila, Triple Sec, Lime Juice Bombay Sapphire
Tanqueray
B RED WINE G B
36 Cabernet Sauvignon, Silver Gate................ 8 36
44 Cabernet Sauvignon, Chateau St. Michelle 14 58
52 Pinot Noir, Silver Gate....ccocevvvvvviiieeeenn. 8 36
36 Merlot, Silver Gate......ooueeveiveeiiieeeeieeeeennn.. 8 36
36 Merlot, Chateau St. Michelle........cc............ 14 58
36 Red Blend, 14 Hands.....ccoeveveueeiiiieeeinnnenn. 10 44
52
36 )
Consuming raw or undercooked meats, poultry, seafood,
52 shellfish, or eggs may increase your risk of food borne illness,

especially if you have certain medical conditions.





